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1 Packing of the product in conformity 
with the requirements of these standards 
shall not excuse failure to comply with the 
provisions of the Federal Food, Drug, and 
Cosmetic Act. 

DEFINITIONS 

§ 51.1238 Mature. 
Mature means that the shells are firm 

and well developed. 

§ 51.1239 Pops. 
Pops means fully developed shells 

which contain practically no kernels. 

§ 51.1240 Paper ends. 
Paper ends means peanuts which have 

very soft and/or very thin ends. 

§ 51.1241 Damage. 
Damage means any injury or defect 

which materially affects the appear-
ance edible or shipping quality of the 
individual peanut or the lot as a whole. 
The following shall be considered as 
damage: 

(a) Cracked or broken shells which 
have been broken to the extent that 
the kernel within is plainly visible 
without minute examination and with 
no application of pressure, or the ap-
pearance of the individual peanut is 
materially affected. 

(b) Discolored shells which have dark 
discoloration caused by mildew, stain-
ing or other means affecting one-half 
or more of the shell surface. Talc pow-
der or other similar material which 
may have been applied to the shells 
during the cleaning process shall not 
be removed to determine the amount of 
discoloration beneath, but the peanut 
shall be judged as it appears with the 
talc. 

(c) Kernels which are rancid or de-
cayed. 

(d) Moldy kernels. 
(e) Kernels showing sprouts extend-

ing more than one-eighth inch from the 
end of the kernel. 

(f) Distinctly dirty kernels. 
(g) Kernels which are wormy, or have 

worm frass adhering, or have worm 
cuts which are more than superficial. 

(h) Kernels which have dark yellow 
color penetrating the flesh, or yellow 
pitting extending deep into the kernel. 

§ 51.1242 Count per pound. 
Count per pound means the number of 

peanuts in a pound. When determining 
the count per pound, one single kernel 
peanut shall be counted as one-half 
peanut. 
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GENERAL 

§ 51.1260 General. 

These standards apply to varieties 
such as Bartlett, Hardy and other simi-
lar varieties. 

GRADES 

§ 51.1261 U.S. No. 1. 

‘‘U.S. No. 1’’ consists of pears of one 
variety which are mature, but not 
over-ripe, carefully hand-picked, clean, 
fairly well formed, free from decay, in-
ternal breakdown, scald, freezing in-
jury, worm holes, black end, and from 
damage caused by hard end, bruises, 
broken skins, russeting, limb- rubs, 
hail, scars, drought spot, sunburn, 
sprayburn, stings or other insect in-
jury, disease, or mechanical or other 
means. (See §§ 51.1265 and 51.1268.) 

§ 51.1262 U.S. Combination. 

A combination of U.S. No. 1 and U.S. 
No. 2 may be packed. When such a com-
bination is packed, at least 50 percent 
of the pears in any container shall 
meet the requirements of U.S. No. 1. 
(See §§ 51.1265 and 51.1268.) 

§ 51.1263 U.S. No. 2. 

‘‘U.S. No. 2’’ consists of pears of one 
variety which are mature, but not 
over-ripe, carefully hand-picked, clean, 
not seriously misshapen, free from 
decay, internal breakdown, scald, freez-
ing injury, worm holes, black end, and 
from damage caused by hard end, or 
broken skins. The pears shall also be 
free from serious damage caused by 
bruises, russeting, limbrubs, hail, 
scars, drought spot, sunburn, 
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